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Canned Poultry Products

For a discussion on the sensitivity of canned poultry products relative
to shelf-life and safety see the sections in this chapter on canned foods.

Poultry Potpies

Commercially prepared and homemade potpies contain poultry meat,
vegetables, gravy, and seasoning materials. They are cooked during pro-
cessing and the contents are protected from subsequent recontamination
by the crust or shell. Proper cooking destroys most vegetative cells, in-
cluding Salmonella, S. aureus, Campylobacter, and Yersinia, but some
spores can survive. If these products are subjected to temperature abuse,
spoilage usually occurs. More serious, however, is that under such con-
ditions spores of C. botulinum, which can survive cooking, germinate,
and multiply. Mishandled poultry potpies have been implicated as a vehicle
in family outbreaks of botulism (CDC, 1976). Temperature abuse of these
products also presents a potential risk for C. perfringens enteritis.

Need for Microbiological Criteria

Most critical control points related to further-processed poultry products
can be monitored by: (1) checks of time-temperature profile of product
during processing (checking temperature during cooking, cooling, and
storage), (2) evaluation of sanitary condition of processing equipment and
facilities, and (3) evaluation of sanitary practices of employees.

Microbiological criteria for pathogens in raw poultry would accomplish
little because (1) low numbers of pathogens such as Salmonella, Cam-
pylobacter, Yersinia, C. perfringens, and S. aureus are often present on
raw poultry and for the most part are unavoidable under present conditions
of handling, and (2) foodborne disease problems arise when cooked prod-
ucts are mishandled in processing plants, food service operations, or in
the home. A working group of the Codex Committee on Food Hygiene
(FAO/WHO, 1979) concluded that application of microbiological criteria
for raw poultry would not improve safety (see Part D, above).

Microbiological guidelines (APC) are useful to check the condition of
incoming carcasses to be used for further processing, particularly if they
were obtained from other sources. Relatively simple microbiological pro-
cedures (rinse, swab, direct agar contact) are available to evaluate the
sanitary condition of equipment and utensils after each cleaning and san-
itizing schedule and to monitor buildup of microorganisms on equipment
during the processing day (APHA, 1984). The results of counts on in-